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Book Reviews 761 

law> as to join in golf, tennis, or whist and not familiarize one's self 
with the rules of the game." 

Food and Feeding in Health and Disease. A Manual of Prac- 
tical Dietetics. By Chalmers Watson, M.D., F.E.C.P.E., Assistant 
Physician, Eoyal Infirmary, Edinburgh; Editor of "The Encyclopedia 
Medica." Price, $2.50. William Wood and Co., New York. 

The aim of the book, says its author, is purely practical and at the 
same time it is to be a complete epitome of dietetics for the student. 
The teaching of dietetic principles has, he says, no recognized place in 
the curriculum of the medical schools (in Great Britain) ; the facilities 
for the medical student acquiring a knowledge of dietetics being wholly 
inadequate to the need. Beading the book one is beset by a suspicion 
that no mere man, certainly no Englishman, could have so completely 
uncovered the secrets of the kitchen as Dr. Watson has done; it is there- 
fore most gratifying to one's sense of honesty and justice to find him 
acknowledging a large indebtedness to his wife for assistance in the 
practical part of the work. 

The first nine chapters of the book are concerned with food, covering 
digestion, classification, constituents. Chapter ten takes up dangers 
carried by impure, diseased, and putrified foods, and the modifications 
caused by preservatives, etc. Following these we have dietetic schemes 
for all ages from infancy to old age. 

At chapter sixteen begins the dietary for all the fevers and acute 
infectious diseases, which is again followed by dietary in disease of the 
special functions, also for tuberculosis, gout, rheumatism, obesity, ner- 
vous disorders. After these have all been dealt with, giving due regard 
to the diagnosis of the disease — its cause, the principles of dietetic treat- 
ment, and the practical points in dietetic management such matters as 
the diet during convalescence are discussed, with minute instructions for 
the preparation of varied and tempting dishes calculated to supply neces- 
sary nourishment, at the same time guarding against overtaxing func- 
tions weakened by disease or debility. 

There is as much attention as warranted given to the so-called " diet 
cures," as vegetarianism, Salisbury diet, grape cure, milk and buttermilk 
cures; these are discussed and certain objections urged against them, 
but as a rule Dr. Watson is not arbitrary and if a man asserts that he 
can live on fruit alone, for instance, Dr. Watson rather congratulates him 
on having attained so far in the simple life and leaves him to his fate. 

In an appendix are given results of experimental researches carried 
through ten years in the Physiological Laboratory of Edinburgh 
University. 



